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Subject:    "SVB1T  POTATOES"    Information  from  food  distribution  officials  of  the 
U.  S.  Department  of  Agriculture. 

We  give  Columbus  credit  for  discovering  America.    But  we  might  also  call 
Columbus  the  discoverer  of  the  sweet  potato.    He  found  this  hearty  cousin  of  the 
morning  glory  growing  wild  on  the  southern  islands.    He  dug  up  some  of  the  tubers 
end  carried  them  back  to  Spain.    A  present  fit  for  a  queen,  Columbus  thought. 
Apparently  the  queen  agreed,  for  "Sweets"  became  a  popular  vegetable  in  Europe. 
So  popular,  in  fact,  that  the  early  colonists  brought  sweet  potatoes  with  them 
to  Virginia,  and  reintroduced  the  vegetable  to  America. 

That's  how  the  story  goes.    At  any  rate,  in  those  days  people  knew  sweet 
potatoes  better  than  the  Irish  kind.    Now  is  the  time  for  us  to  make  friends  again 
with  "sweets",  because  American  farmers  are  raising  a  bumper  crop.    American  far- 
mers are  raising  enough  for  each  one  of  us  in  the  nation  to  eat  up  to  about  40 
pounds  of  sweet  potatoes  this  year,  and  still  leave  plenty  for  the  needs  of  our 
armed  forces.    That's  about  a  third  more  than  we  ate  last  year. 

Sweet  potatoes  have  a  lot  of  good  food  value  stored  up  inside  their  brown 
jackets,  and  we'll  have  to  think  up  new  ways  of  using  them  in  our  wartime  meals. 
The  rich  golden  color  means  they  are  full  of  carotene,  which  our  bodies  change  into 
Vitamin  A.    Some  people  call  Vitamin  A  the  blackout  vitamin,  because  it  helps  you 
see  better  at  night.    Aviators  who  have  to  fly  at  night  are  given  more  foods  that 
contain  Vitamin  A.    You  need  it  for  normal  growth,  and  for  resistance  to  infection. 
That  shows  how  important  Vitamin  A  is. 

Sweet  potatoes  are  a  good  food  for  Vitamin  C  —  for  sound  bones  *.nd  teeth. 
Sweet  potatoes  are  an  energy  food  too.    Their  sweetness  may  help  satisfy  your 


«sveet  tooth"  in  days  of  sugar  rationing.    But  better  still  they  will  give  you 
energy  for  your  wartime  tasks  if  you  include  them  in  your  diet. .  .Their  food  value 
is  so  important  that  many  "sweets"  from  this  yeai"  s  crop  will  be  dried  and  shipped 
to  our  troops  overseas. 

Your  grocer  probably  -has  sweet  potatoes  in  his  store  now,  and  more  coming  in 
later  this  fall.  When  you  go  to  buy  them,  pick  out  ones  that  are  firm. ..  smooth, . . 
vell-9haped. .  .medium  sized.    Those  are  the  ones  that  cook  and  taste  best. 

At  this  time  of  year  you'll  buy  them  to  use  right  away,  because  they'll  be 
the  green  uncured  kind  that's  very  perishable.    Later  on  most  of  the  sweet  pota- 
toes on  the  market  will  have  been  cured,  and  so  will  be  less  perishable.    You  can 
buy  sweet  potatoes  more  cheaply  in  quantity,  and  store  them  at  home.    All  you  need 
is  a  cool  basement  or  attic,  with  a  temperature  of  50  to  60  degrees.     Sweet  pota- 
toes don't  like  cold,  however,  and  have  to  be  protected  against  winter  weather. 

Now  suppose  you've  bought  some  sweet  potatoes.    You're  wondering  how  to  cook 
them  so  that  your  family  won't  get  tired  of  them.    Well,  there  are  at  least  thirty 
different  ways  of  fixing  them, .  .as  main  courses,  vegetable,  salad,  or  dessert. 
Look  for  recipes  in  your  cook  book,  or  clip  new  ideas  about  using  "sweet's"  from 
magazines  and  newspapers.    Boil  them,  bake  them,  French  fry  them,  of  course.  Here 
are  other  tasty  dishes  you  can  make... with  recipes  tested  by  Department  of  Agri- 
culture home  eoonomists. 

If  you  want  that  old  favorite  candied  sweets  in  your  wartime  meals,  you  can 
miss  them  with  corn  syrup  or  honey.     Boil  medium-sized  sweet  potatoes  in  their 
KlM.    When  they  are  tender,  drain,  peel,  and  cut  them  in  halves  or  slices.  Make 
a  layer  of  the  sweet  potatoes  in  a  greased  baking  pan.    Dot  with  fat ...  sprinkle 
w  *h  salt,    pour  over  them  a  cup  of  corn  syrup... or  honey,    Bake  in  a  moderate 
°Ven"    0r  y°u  can  cook  them  on  top  of  the  stove... but  be  careful  tfl  keep  the  heat 
lov  30  that  the  syrup  doesn't  scorch. 


_  3  - 

Another  delicious  combination  is  ^weet  potato  and  apple  scallop.  You'll 
want  to  try  that  often  in  the  autumn  apple  seasdh.     the  recipe  calls  for  an  equal 
number  of  sweet  potatoes  and  apples.    Soil  th6  sVeets  until  partly  tender.  Take 
off  the  skins.    Slice  the  potatoes  and  the  raw  apples  in  layers  in  a  greased  "bak- 
ing pan.    Sprinkle  on  a  bit  of  salt  and  a  bit  of  sugar  and  add  a  few  dots  of  fat 
to  each  layer.    Pour  half  a  cup  of  water  over  the  mixture.     Cover  and  bake  in  a 
moderate  oven  for  15  to  20  minutes.     Then  take  the  cover  off,  and  bake  until  the 
apples  are  tender  and  the  top  layer  is  brown.     The  two  flavors  blend  in  a  way  that 
calls  for  second  helpings,  and  you'd  better  plan  to  serve  it  frequently. 

Perhaps  you  are  wondering  how  to  turn  a  vegetable  into  a  dessert.    It's  easy, 
and  it  doesn't  take  any  sugar.    Tor  proof,'  try  this  sweet  potato  pudding.  It 
serves  six. 

Begin  with  two  cups  of  mashed  sweet  jjotatoes.  Add  2  tablespoons  fat...l/2 
teaspoon  salt...l/2  cup  corn  syrup.. .the  juice  and  rind  of  half  an  orange. ..the 
well-beaten  yolks  of  two  eggs... and  half  a  cup  of  milk.  Beat  well.  Then  care- 
fully fold  in  the  stiffly-beaten  whites  of  two  eggs.  Pour  into  a  greased  baking 
dish  and  bake  slowly. ,  .about  thirty  minutes ..  .until  the  pudding  sets.  Serve  it 
hot  or  cold... it's  delicious  either  wav. 

Perhaps  we've  put  ideas  into  your  head,  and  you'll  think  of  lots  of  new  ways 
to  use  sweet  potatoes  for  yourself.     They'll  be  an  important  part  of  our  wartime 
meals  this  fall  and  winter.    Thanks  to  the  work  of  American  farmers,  sweet  potatoes 
are  plentiful.    It's  up  to  us  to  see  that  every  one  of  them  is  put  to  good  use. 
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